


Last Call! 


With the 1948-49 citrus shipping season 
only a short month away, it behooves Florida 
citrus growers to act promptly in putting the 
Florida Citrus Mutual into operation. All are 
agreed that some sort of over-all cooperative 
organization of growers is needed if the growers 
are not to experience a repetition of the dis- 
astrous marketing conditions of the past two 
seasons. 


Florida Citrus Mutual may not be the an- 
swer to every citrus ill, but it certainly appears 
to be the only bright spot in an otherwise gloomy 
picture. It is an organization of the growers, 
by the growers and for the growers. If it is 
not a success, the growers will have only them- 
selves to blame. If, when put in operation, 
minor revisions seem to be in order, the growers 
can make such revisions. The basic principles 
on which Mutual is founded are fair and equit- 
able. They afford the only promise presently 
held out for relief of unbearable conditions. 


But, the time for action is short. If Mutual 
is to function at the beginning of the shipping 
season it must have seventy-five percent of the 
state’s citrus tonnage signed up within the next 
few days. 


THE TIME TO ACT IS NOW, 
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New St. Regis Packer and 
Multiwall Paper Citrobag 
Save Real Money for You- 
The Packer and Shipper! 


CITROBAG ADVANTAGES To cut costs and make more 
@ Lower package cost @ No refrigeration money on citrus shipments, use the 
@ No box storage or assembly © Speedier new St. Regis Packer with the Mul- 
handling Tee ime shrinkage Ts, tiwall Paper Citrobag. Packing 
for store to dispose of bags @ Easier and house costs are lower. There is less 


cheaper to pack @ Fruit looks better-IS BETTER! fruit shrinkage and the customer 













likes the appearance of the fruit 









To get full information on how to pack your 
citrus in Multiwall Paper Citrobags and how 
the St. Regis Packer can save you money, 
write, wire, or phone today to one of our Florida 
Representatives: 

W. M. Palmer, Ocala, Phone 261 
F. Page Bussells, Orlando, Phone 3-1915 


WO WALe 


REGIS SALES CORPORATION 


(Sales Subsidiary St. 


better. That in a nutshell is the sto- 
ry of this revolutionary, new citrus 


shipping container. 






CITROBAGS 











Regis Paper Corporation) 1925 O'Sullivan Building, Baltimore 2, Md, 





SHIP AND SAVE WITH ST. REGIS MULTIWALL PAPER CITROBAGS 
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Florida Bankers Endorse 
Florida Citrus Mutual... 


The citrus committee of the Flor- 
ida Bankers Association, after hold- 
ing numerous at which 
citrus growers, shippers and can- 
ners were interrogated, has issued 
a statement urging Florida citrus 
growers to give their support to 
Florida Citrus Mutual. 

Besides giving endorsement to 
Florida Citrus Mutual, the bankers 
urged higher quality tests, the ship- 
ment of only the best grades and 
the use of only such grades in the 
canning indistry; recommended that 
pro-rate adopted, master brand 
or brands established, more _ rigid 
inspection, expenditures 
for laboratory and a 
greatly adver- 
tising. 

In regard to 
tual, the citrus 
Bankers 
statement: 

Florida Citrus Mutual 

At this moment there is little 
hope for even a cost of production 
price for the maturing Florida crop 
reported to 109 million 
the largest on record. The 
situation looks dark, if this 
is to marketed under the 


meetings 


be 


increased 
research 
increased fund for 
Citrus Mu- 
of the 
this 


Florida 
committee 


Association issued 


be boxes, 
price 
crop 
be same 
procedtre as the last two 
There are available to us two glow- 
ing examples of of 
operation in 
the control of the movement of 
fruit to market; 
of master brand advertising; 
of control of the quality of the 
shipments; 
of the importance of protection 
of brokers and dealers; 
of the comparison of the 
to the growers, 
to the satisfac- 
growers of in- 
the past two 


crops. 


the valve co- 


and 
satisfaction 
involved, as 
tion of the 
terior Florida 
seasons. 
These are in the 
River Citrus League, with the 98% 
grower membership and record for 
19 years; and the California Citrus 
Exchange with their membership of 
more than 75% and their record of 
many years of superior marketing. 
The Indian River Citrus League 
has just concluded to operate as a 
companion cooperative marketing 
association, rather than as an in- 
tegral part of Florida Citrus Mu- 
tual. 


growers Indian 


Your committee believes that this 
action was taken largely because of 
the very slow acceptance of the 
Florida Citrus Mutual in the inter- 
ior of the state. The Indian River 
Citrus League has been organized 
for 19 years. Ninety-eight per cent 
of the growers (nearly 1400 of 
them) are members. For years they 
have had a Master Brand and have 
protected it by prohibiting eny but 
Indian River fruit to be packed un- 
der “Indian River’ brand; they 
have tight organization rules. Time 
for getting ready to market this 
maturing crop is ticking away; they 
assurance of what the in- 


have no 

terior of the state will do; they 
have acted, but their action will 
cause no injury to the Mutual’s 
chances to aid our interior coun- 
ties. It reduces by 12% the vol- 
ume on which 75% _ organization 


minimum requirement is based. 
The Mutual By-Laws and Charter, 


GROW HIGH QUALITY YIELDS AT LOW COST WITH 


b 
iP poLomrre 


the key that does 
a balancing act 


Yes, d/p DOLOMITE, rich in mag- 
nesium and calcium, not only restores 
these essential elements to depleted soils 
but also produces the acid-alkali balance 
necessary to release acid-locked plant 


foods. 


d/p DOLOMITE is a key—ase it as 
a low cost door-opener to greater yields 
of high quality fruit and bigger profits. 
Start now with annual applications of 


this great soil balancer. 


DOLOMITE 


as we interpret them and as they 
have been intepreted to us, are 
designed to give each marketing or- 
ganization, whether shipper or can- 
ner, cash buyer or co-op, a place 
in the program if they join Mutual. 

The major goal of Mutual will be: 

1, To maintain a minimum or 
better standard of interior 
quality. 

2. To ship in an orderly man- 
ner, all members of the in- 
dustry considered. 

We have heard objections to 
joining Mutual because all of the 
details of operation are not adopted 
and in being. This cannot be ac- 
complished in advance. The details 
must be determined by representa- 
tives of the grower members who 
will be elected after at least 75% 
of the growers have signed and 
are members. 

After Mutual is an organization, 
then all of the ideas on grades, 
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quality, advertising standards, mar- 
keting agreements, pro-rates, can 
and will all be taken to the direc- 
tors for adoption or rejeetion. 

We heard interesting testimony 
on the big grower vs. little grower 
position in Mutual, and in the in- 
dustry, if no plan should be adopted 
and survival-of-the-fittest contest 
should ensue. The situation was 
discussed with and between large 
growers and shippers. The most of 
the opinion was that in a “survival- 
of-the-fittest’”” campaign, the small 
grower will not be at a disadvan- 
tage, but in many instances would 
be at a distinct advantage. Particu- 
larly would this be true with the 
small grower. not entirely dependent 
on his grove. 

Your committee 
such slogans as 

“Let Nature take its course” 

“The Survival of the Fittest’ 

“The law of supply and de- 
mand must prevail!’ 

“We must not hold an um- 
brella over the _ inefficient 
grower or shipper” 


believes that 


are slogans useful to an orator ap- 
pealing to the emotions, but they 
have no place in any calm delib- 
erations seeking to avert a collapse 
in the largest economic unit in 
Florida. 

During the war we experienced a 
greatly expanding production, and 
it is still under way. During those 
years we had one customer buying 
a large portion of our production. 
He accepted almost any size, grade 
or quality we offered, and he was 
willing to and did pay fantastic 
prices. There was no marketing 
problem. We could ship all we 
pleased as fast as we pleased — 
there could be no over-supply. 

At the war’s end, this fabulous 
customer withdrew from our mar- 
ket — stopped buying — and since 
we had made no preparation for 
this event we saw our tree price 
drop suddenly — in almost one 
single drop about 90%, from which 
low price there has been only spas- 
modie recovery. We are now experi- 
encing our lowest price level. Our 
citrus industry was the first in 
the agricultural field to feel the 
impact of post-war price adjust- 
ments. 

Twenty years ago, 1927-28, the 
total production of citrus in the 
United States was about 40 million 
boxes. Now for the United States 
it is around 175 million boxes, and 
for Florida alone, our present on 
tree crop is estimated at 109 mil- 
lion boxes, and with 88% or 97 
million boxes, in unorganized inter- 
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John A. Snively, Sr. 
Endorses Citrus Mutua 


“Practically every grower and 
shipper in the state is talking about 
the need for organization—and that 
Mutual can fill that desire. If we 
forget all our pet ideas and talk 
organization and organization only, 
then we can have an unified in- 
dustry center to which we can take 
our ideas on grades, pound selling, 
advertising, merchandising, sales 
promotion and everything else. An 
individual can then get a hearing 
for his plans and ideas. An organi- 
zation can put the good ideas to 
work and discard those which are 
not good for the industry. 

“In the present set-up of Mutual, 
with growers in absolute control, 
selecting fourteen directors — two 
from each Florida Citrus Commis- 
sion district —. we are bound to 
have a board of directors that rep- 
truly and faithfully the 
districts of the state. It 
reasonable to believe that 
directors will pick 
out seven additional directors who 
are tops in their field as grower- 
shippers or grower-canners or both. 
The whole success of Mutual de- 
pends on the capabilities and quali- 
fications of the directors — and 
these men are to be selected by 
growers. Thus the board of direc- 


resents 
various 
is only 
these fourteen 


ior Florida. More than half of the 
citrus crop of the United States is 
in interior Florida, and its owners 
have as yet no organization for 
controlling its movement to market 
whereby a profitable price may be 
expected and received for it. 

In our meetings we found the 
majority of those meeting with us 
favored an organization to control 
the movement of fruit to the mar- 
kets and the quality of the fruit 
offered. They said they saw no 
profitable prices in prospect with- 
out such an organization. 
Recommendation On Mutual: 

At the time the organization is 

completed and in operation, we 

recommended that the Handlers 

Uniform Contract be amended 

to eliminate objections that pos- 

sibly may place the Handler in 
the position of violations of any 

Federal laws with particular ref- 

erence to the control of the sale 

of processed products, We further 


tors, the men who will run _ the 
organization, will be grower- 
selected and grower-dominated. And 
isn’t that what the producers of 
this state want—control of their 
own industry? 

“T want to stress, 
tain terms, the fact that 


in no uncer- 
if the 


growers of this state are going to 
continue to own their groves and 
in business as producers 
better organize—and do 


to stay 
they had 
it quickly. 

“Most growers and shippers, and 
canners, too, say something must 
be done in the way. of organizing. 
Certainly no sensible person can 
think that the industry can be 
organized under any one, two or 
three or four ideas—pet ideas for 
the betterment of the industry are 
definitely out until we get an or- 
ganization. There is no other an- 
swer to our problem but organiza- 
tion—control of shipments of our 
fruits, we must have orderly mar- 
keting. We need some system other 
than that employed by volume hogs 
and price cutters. If we don’t want 
to organize, then let’s find it out 
right away, quit wasting a lot of 
time and see just how quick we 
can all go broke. This Mutual or- 

(Continued on Page 18) 

recommend that any reasonable 
steps be taken to eliminate ob- 
jections on the part of canners 
to the Handlers Uniform Con- 
tract 
We favor the principles of the 
Florida Citrus Mutual and we 
recommend, we urge, the growers 
of Florida to consider the con- 
tract and put it into operation 
at the earliest possible moment. 
We make this recommendation 
on the premise that we confi- 
dently believe it will solve the 
industry’s marketing problem — 
that if that be a mistaken idea, 
we believe it cannot worsen the 
present situation, and although 
the contract is for 10 years, any 
growers not satisfied with the 
first year’s operations may with- 
draw next June, 

We recommend it on the further 

premise that the industry has ev- 

erything to gain and -.absolutely 
nothing to lose in trying it. 
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Represent ie ; 


Publication office at Bartow, Florida. Entered as second class matter February 16, 1920, at 


the post office at Tampa, 
1933, at the post office at Bartow, 


matter June 19, 


Florida, under the act of March 3, 
Florida, 





Why 


1879. Entered as second class 
under act of March 3, 


1879. 


orida Citrus Mutua 


Is A “Must” Proposition... 


the war, Florida had 
more than 56,500,- 
but during the 

increased in 


Prior to 
never marketed 
000 boxes of citrus, 
war, our production 
spite of freezes and hurricanes and 
reached, in the 1947-48 season, ap- 
proximately 90,000,000 boxes. There 
considerable increase in 
static condition in 


was also 
Texas and a 
California. 
Shortly 
the war, 
ment came into the 
and bought vast quantities of 
canned and fresh citrus, which took 
away any surplus that might have 
existed at that time and allowed 
us to go into the domestic markets 
with an under supply. In addition 
to this, during the war apples were 
in very short supply and the gov- 
requisitioned a great por- 
tion of the crop. Shipping facilities 
being unobtainable, bananas were 
very scarce. Government buying re- 
lieved the market of considerable 
quantities of tomato and 
pineapple juice became non-existent. 
Shortages in many other food items 
make a tremen- 
Florida cit- 
glad. to 
substi- 


beginning of 
the United States govern- 


after the 


citrus picture 


ernment 


juice 


all contributed to 
dously fine market for 
rus. The merchants were 
have it. They were able to 
tute it for other things and we en- 
joyed a prosperity for a 
period than we had ever hoped in 


longer 


By: JAMES C. MORTON 
Organization Director 


our wildest dreams. 

At the conclusion of the war the 
factors which developed this fine 
market being. no longer existent, 
the market collapsed under an over 
supply. The plantings in Florida to- 
day, it has been estimated, will 
produce in a few years, 35% more 
fruit than is now being produced, 
which simply means that we will be 
unable to give away Florida citrus, 
and a great industry which is the 
livelihood of thousands of people, 
and is the economic backbone of a 
great State, will die, and in doing 
so bring bankruptcy with its at- 
tendent misery to the great por- 
tion of the population of the citrus 
producing areas of Florida, unless 
steps are taken to intelligently de- 
velop the new markets necessary to 
absorb this volume of fruit. 


The Florida Citrus Mutual offers 
to the growers shippers and can- 
ners of Florida the means for de- 
veloping these new markets, and 
the broadening of the now existent 
markets. It is an organization which 
has had the sound, conservative 
thinking of the intelligent, unself- 
ish men. Its sole aim and purpose 
is to bring order out of chaos, The 


principles upon which Florida Cit- 
rus Mutual is founded are the same 
democratic principles on which the 
government of the United States is 
founded. The Mutual derives its 
powers from the industry which it 
governs. It is answerable to the 
industry through and by the same 
methods that our political leaders 
are answerable to the people. 


To be a member of the Mutual 
you must first be a producer of 
Florida citrus. The directors of Mu- 
tual are elected by direct voting 
by its members. The affairs of the 
association are handled by its di- 
rectors and they are given the 
authority to utilize the shippers and 
canners in order to develop the 
best possible thinking and planning 
incident to the obtaining of the 
objectives of the Mutual. All fac- 
tors of the industry have been 
properly protected. It is an organi- 
zation for the mutual benefit of 
the Florida citrus growers, found- 
ed upon a cooperative law and is 
being offered in good faith to the 
Florida citrus growers, shippers 
and canners as a means of stabi- 
lizing the citrus industry and in- 
suring the future prosperity of 
Citrus Florida. 

Our present merchandising meth- 
od is one which has never proved 
successful in any line of business 
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where the commodity being sold 
was one in which production could 
not be limited to demand. We can- 
not determine from year to year 
how much citrus we can profitably 
sell and then limit our production 
to that amount as is done in some 
commodities. The citrus trees are 
factories which produce 24 hours 
a day and Mother Nature has con- 
trol; therefore, our job is to sell 
eitrus. We have a product which is 
accorded first place by many mil- 
liens of people throughout the 
country. It would be interesting to 
know how many oranges would be 
consumed today in this 24 hour 
period if those oranges could be 
distributed so as to make them 
available to the people who desire 
them. That is the main problem 
with which we are faced. The fac- 
tors in our distribution picture are 
not only shippers and canners of 
Florida, but there are the whole- 
sale and retail distributors, com- 
mission merchants, jobbers and 
fruit vendors. Each of these agen- 
cies must of necessity make a prof- 
it or they cannot perform their 
necessary functions in the highly 
complicated distribution 
tem of this nation. Each of them 
is to a greater or lesser degree 
essential and to derive the most 
benefit from the functions of each, 
a stable market must be preserved 
at all times. There are many stores 
throughout the nation that have 
either no canned citrus or a very 
limited supply because of the in- 
stability of our price structure, be- 
cause they are unable to buy with 
any that the price to 
their competitor tomorrow will not 
Merchants in the great 
industrial centers which we often 
refer to as the “terminal markets” 
must of a necessity buy from day 
to day minimum requirements be- 
cause they never know how much 
will be offered the next day. 


sys- 


assurance 


be lower. 


Regardless of how much money 
we may spend for advertising, un- 
ean back this advertising 
with a sound merchandising policy, 
the most of that money is wasted. 
No mind has yet been able to de- 
vise a plan which will accomplish 
economic stability in the citrus in- 
dustry, except a plan based on the 
principles embodied in Florida Cit- 
rus Mutual—that is a plan of uni- 
fied action. Florida Citrus Mutual 
is designed to merchandise all of 
the citrus fruit grown in the State 
of Florida at a price sufficiently 
above cost of production to allow 
the producer a_ legitimate profit 


less we 


THE 


cIiTRUS 


and to allow all of the agencies 
incidental to the marketing of cit- 
rus, a fair return for the services 
performed. All of the experience of 
the years that has been gained by 
the men in the industry is avail- 
able to Florida Citrus Mutual. All 
of the knowledge in marketing 
which has been accumulated has 
been carefully preserved for the 
use of Mutual, by its charter and 
by-laws. The fair and _ equitable 
handling of each grower’s crop has 
been carefully provided for in Mu- 


tual’s plan and there is not the 


slightest reason for any grower to 
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hesitate on the grounds that he is 
not assured of impartial treatment. 

It is the duty of every individual, 
whether you are a grower or not, 
to get out and help put Mutual 
over. The economic livelihood of a 
great portion of this State depends 
upon its success. 

Florida Citrus Mutual appeals to 
every individual in all walks of life 
—professional men, business men, 
bankers, laborers—to rally to its 
standard and help preserve and pro- 
mote the economic and social wel- 
fare of Florida through the develop- 
ment of the Florida citrus industry. 


All conservative Citrus Growers knew that the era of 
high prices and easy sales of Citrus could not con- 


tinue indefinitely. 
discouraged ? 


Why then should we now be 


LOOKING AHEAD 


Now we take stock. Now we show our faith and 


courage. 


The future is in our hands. 


Good plan- 


ning, good management and faith in ourselves and 
our neighbors can bring the Citrus Industry back 


better than ever. 


The Grower who maintains his 


grove in good condition and produces quality fruit 
will do better than the Grower who lets his trees 
go down and then tries to bring them back. 


FAITHFULLY SERVING FLORIDA AGRICULTURE 
FOR THIRTY-NINE YEARS 


JACKSON 
GRAIN CO. 


MANUFACTURER 


TAMPA, FLORIDA 
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Grasshopper Prospects 
For The Fall Of 1948... 


Bird 
americana) 
in 


grasshoppers (Schistocercia 
are hatching in 
groves Lakeland, Plant City, 
Bartow These areas were 
checked on August 24 and the follow- 
ing situation found. 
tion hcppers apparently commenccd 
to hatch in early August, 
most of these seen the field were in 
first and second stage and thus were 
less than 3/4 inch long . 

The first stage hoppers were found in 
colonies of 50 to 100 grasshoppers all 
of which about 3/8 inch long. 
In grasshopper populations 
were similar in all areas. Most hatch- 


citrus 
the 
sectors. 


Second genera- 


however, 


were 
general 


Recommended Dosages for Two Materials to be Used for Grasshopper Control 


BY 


J. T. Griffiths and W. 


Citrus Experiment 


L. Thompson 
Station 


Lake Alfred, Florida 








hatching in abundance and where very 
many are present, he should prepare to 
combat them. Recommendations for 
control are contingent upon the inten- 
sity of the infestation, the amount of 
cover crop present, the size of the 
trees, etc. 

It is essential that the grower be 
fully aware of his own situation and 
that he be prepared to start control 


Table | 
SPRAYS 





% Toxicant 
Stock 


In 


Material 


Chlordane 


~ 50% wettable 


Lbs. Stock 
Material 
Per Acre 


Lbs. 
Toxicant 
Per Acre 


% Toxicant 
In Stock 
Material 


it is suggested that the cover crop re- 
main undisturbed so as to serve as a 
focd source for the growing hoppers 
as long as possible and in cases of light 
to moderate infestations, the grove 
may escape with little injury. How- 
ever, the grower should watch care- 
fully and be prepared to use an in- 
secticide if the grasshoppers begin to 
cat excessive amounts of foliage. 

If it becomes necessary to use in- 
secticides, two materials, chlordane 
and chlorinated camphene, are gener- 
aly available. They may be used 
either as dusts or as sprays. Where 
they have been used as sprays, “Speed 


in Citrus Groves 


DUSTS 
Lbs. 

Toxicant 

Per Acre 


Lbs. Stock 
Material 
Per Acre 








1.5 to 2.0 3 to 4 





Chlordane 
Chlorinated Camphene 33 1 
Chlorinated Camphene 25 


25% ~ wettable 
3% wettable 
5%  wettable 


6 to 8 
10.5 to 13.5 
14.0 to 18.0 


1.5 to 2.0 
: 4.5 
4.5 








Table Il 





5% 


10% 


1.5 to 2.0 30 to 40 


3.5 to 4.5 35 to 45 





Pounds of Insecticides to Use Per 100 Gallons of Spray Where Different Amounts Will Be Applied Per Acre 
— ee Gallons to be Used Per Acre 


~ Stock 
Material 


100 200 300 400 








50% 
wettable 
chlordane 
25% 
wettable 
chlordane 


3 1.5 

to to 

* ta 
6 me og 

to 

8 4.0 


1.0 
to 
1.3 | 
2.0 | 
to 
2.7 


0.8 
to 
1.0 
1.5 
to 
2.0 


500 
06 
to 
0.8 
1.2 
to 
1.6 


600 
| O58 | 
to 
0.7 
1.0 
to 
1.4 


800 
0.4 
to 
0.5 
0.8 
to 
1.0 


1000 





LL 





33 1/3% 
wettable 
chlorinated 
camphene 





25% 
wettable 
chlorinated 
camphene 
ing was found in Bermuda and crop 
Other types of cover crop 
appearcd to have been unsuitable for 
gg deposition and maturation. 

It is still too early to make a definite 
statement as to the potential serious- 
ness of the infestations, but it appears 
that they are markedly lower than a 
year ago and that they are not general- 
ly heavy in any of the affected areas. 
However, many groves are heavily in- 
unless adequate control 
measures are taken, these groves may 
suffer serious injury. 


grass sods. 


fested and 


The grower who had adult grasshop- 
pers in his grove in any quantity during 
the past summer should check immed- 
iately to ascertain if young Ones are 


10.5 
to 
13.5 


5.3 3.5 
to to 
6.8 | 5 


14.0 
to 
18.0 


7.0 
to 
9.0 | 


4.7 
to 
6.0 


measures in time to prevent serious 
injury. Good insecticides are available 
if needed, but in most groves control 
can be accomplished by thorough disc- 
ing within the next week or 10 days. 
If examination of a grove shows that 
most of the grasshoppers are less 
than 1 inch in size, immediate and 
thorough cultivation will probably con- 
trol the young hoppers. 

If this operation is to be successful, 
it is necessary that all cover crop be 
eliminated. If the bulk of the hoppers 
are more than 1 inch long, discing may 
be dangerous in that it will not kill 
the larger hoppers and may drive them 
onto the trees where they will do dam- 
age. Under the latter circumstances, 


2.1 1.8 
to to 
2.7 2.3 


2.4 
to 
3.0 


Sprayer’” applications have generally 
been more successful than hand 
sprayed ones. In any case the cover 
crop should te chopped or disced the 
day before the application of insecti- 
cide. Dusts or sprays for grasshop- 
per control should be applied to the 
lower 10 feet of the trees and to all 
the cover crop. If desired, these ma- 
terials may be incorporated with eith- 
er dusting or wettable sulfur. Under 
no circumstances should either chlor- 
dane or chlorinated camphene be used 
with lime sulfur sprays. Recommend- 
ed dosages for some standard formula- 
tions may be found in Tables I and II. 

It is to be expected that most of 

(Continued on page 18 ) 
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ort Meade C. of C. Asks 


Investigation Of Canners’ Loans 


July 28, 1948. 


Hon. Charles B. Henderson, 

Chairman Reconstruction 
Finance Corporation, 

811 Vermont Avenue, NW., 

Washington, D. C. 


Dear Mr. Henderson: 


Several days ago we mailed you 
a book published by J. Adams Bruce 
of Tampa, entitled, “Stones From 
Elah,” concerning the problems of 
the Florida Citrus Industry. A copy 
of our resolution attached, was also 
forwarded to your office and to 
other government officials and mem- 
bers of congress. 

Dislocations that have occurred 
the past two seasons have cost the 
industry and the state economy in 
excess of: 200 million. This deplor- 
able situation has caused the worst 
disaster that has. ever struck at the 
heart of the Florida citrus industry. 
We face the tragedy of possibly 
bankrupting this great agricultural 
enterprise and destroying invest- 
ments of thousands of citrus grow- 
ers unless the situation is immedi- 
ately corrected. 

Citrus growers provide employ- 
ment for people in packing houses, 
processing plants and offices. All 
directly or indirectly 
tied in with citrus in Florida. 

If the grower, fresh fruit ship- 
per and processings plants are be- 
reft of control of both costs and 
prices so that they cannot predict 
with assurance what either 
their costs or their prices will be, 
their efforts in planning are likely 
to be directed to the conservation of 
their assets, rather than the develop- 
ment of the indusry. 

The citrus industry must follow 
public policies which will encourage 
the grower. These policies must not 
block incentives for the grower to 
invest and to employ labor, if the 
economy of this state is to remain 
secure. 

The Florida citrus industry needs 
a program that will really encourage 
auality production of citrus, insure 
equitable distribution and fair and 
reasonable prices with freedom from 
cut throat competition and other un- 
ethical practices which now seem 
to exist. 


business is 


some 


The industry is now organizing, 
making a determined effort to solve 
its problems along these lines, and 
can be greatly aided if the govern- 
ment thru RFC would thoroughly 
investigate the citrus processing cor- 
rorations who have received finan- 
cial assistance during the past two 
years. 

The economic stability of the in- 
dustry demands immediate action in 
order that a profitable foundation 
can be consctructed under the agri- 
cultural enterprise which Florida de- 
pends on for her prosperity. 

Leaders in this great agricultural 
enterprise have’ given constant 
thought for the past two seasons to 
the forces causing the maladjust- 
ments in the price levels of citrus 
canning and processing. and con- 
cluded that constant vigorous ac- 
tion must be taken to reduce to a 
minimum the distortions affectin, 
the cost-price relationship. 

The greater part of the grapefruit 
and orange crop in Florida is mar- 
keted by canners and processors and 
a critical situation has been created 
with growers in a majority ef cases 
this past year not receiving anything 
like cost of production for their fruit. 

Congressional investigation in the 
past has shown its worth as a re- 
straining influence on selfish in- 
terests. - - Such scrutiny directed 
at those citrus processing corpora- 
tions who have received financial 
assistance thru RFC might prove a 
potent factor at this time in aiding 
to correct some of our greatest 
problems, and might even disclose 
this ugly cancerous thing that is 
eating into the vitals of this great 
industry threatening its destruction. 

RFC policies as regards citrus 
loans must now be reviewed. A new 
appraisal of the effect on this in- 
dustry should be clearly determined 
and spelled out to avoid misunder- 
standing and to properly reflect the 
intent congress had in creating the 
agency. 

Policies governing thru RFC 
should be clearly defined and should 
be subject to procedural safeguards 
adequate to protect others in the 
industry. 

Individuals or companies adverse- 
ly affected by competitors who have 
received financial assistance thru 


RFC should be permitted the widest 
practical court review. 

It is of paramount importance at 
this time that RFC take necessary 
action to establish policies and pro- 
cedures of corporations receiving 
financial assistance in order to avoid 
any possibilities of unfair trade 
practices that might place a 
government agency in the’ em- 
barassing position of subsidizing 
one company at the expense of its 
competitors. If those policies and 
procedures have already been estab- 
lished, then RFC or congress should 
investigate to determine if such 
and are con- 
with. 


policies procedures 


formed 


The the 


issues which we face in 


citrus industry are vital to all Flor- 


for meeting them 


imperative. 


ida. The need 
successfully is 

Many in this great agricultural 
enterprise feel that the system of 
RFC as it has operated in the Flor- 
ida citrus industry has shown pos- 
sible tendency towards certain weak- 
nesses and defects leading to in- 
equalities, 

Unless the increasing 
giant corporations in this industry 
is curbed, and government loans 
through RFC is curtailed we may 
expect the disappearance of many 
canners and processors who are un- 
to compete under such condi- 
Such a trend would naturally 
have serious effects also on the 
growers and fresh fruit shippers, 
since canned citrus products set the 
price to a major extent on all cit- 
rus. 

We hope we may have an ear- 
ly reply and assurance of your in- 
terest and the investigations re- 
quested, aided by prompt and vig- 
congressional action. I can 
assure you that Florida growers 
will be deeply grateful. 


power of 


able 
tions. 


orous 


Very truly yours, 


FORT MEADE CHAMBER 
OF COMMERCE, 
W. E. Fitch, President. 
The United States Department of 
Agriculture is developing a new type 
of nitrogen fertilizer known as urea- 
form. It remains a free flowing pow- 
der even after it absorbs moisture 
from the atmosphere. 
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Freezing Fruits And Vegetables 
On Florida Farms... 


Freezing as a means of preserv- 
ing fruits and vegetables is be- 
coming more important every year. 
The advantages of the method have 
long been known, but only recently 
have facilities been available to 
farm people of Florida. Practically 
all the larger towns and cities, and 
many of the smaller places, now 
have locker plants. Also, with 
country-wide extensions of electric 
power, the number of farm homes 
being equipped with their own facil- 
ities for freezing and storing prod- 
ucts is increasing. 

Because the method is: quite new 
many people are not familiar with 
the ways of freezing which produce 
best results. Much depends on how 
the processing is done. Excellent 
food may become almost inedible 
if incorrectly handled. If correctly 
prepared, frozen fruits. and vege- 
tables from the farm kitchen may 
be superior to those processed by 
large commercial establishments, 
because the time from harvest to 
frezer is shorter for the farm- 
frozen products. 

Locker Plants and Home Freezers 

The varieties of fruits and vege- 
tables to use and methods to em- 
ploy in their preparation for freez- 
ing are very similar for locker 
plants and home freezers. The chief 
differences involve the quantities 
that should be frozen and the sizes 
and types of packages that may be 
used. Small freezers are capable of 
freezing only a few pounds at a 
time, larger ones may care for 40 
to 50 pounds without over-loading, 
while locker plants generally are 
able to freeze any quantity that a 
home processor may wish to pre- 
pare. If the home freezer is large, 
the packages of many products may 
be large so that part of the con- 
tents may be removed and _ used, 
leaving the remainder until needed. 
This means considerable saving in 
cost of packages. 

Advantages of Freezing 

Throughout most of the year, 
Florida temperatures are too high 
for successful storage of perishable 
products. The cold vegetable cellar 
and the out-of-door vegetable - pit, 
so useful to Northern gardeners, 
are out of the question here. Spoil- 


G. J. STOUT 
Associate Professor of Horticulture, 
University of Florida, Bulletin 441. 


age of garden product takes place 
rapidly unless some means of pre- 
servation is used. Canning has been 
the chief alternative but uncom- 
fortably hot weather discourages 
canning and frequent failures, par- 
ticularly with vegetables, have 
meant that large quantities of val- 
uable food were lost or wasted. 
Freezing, therefore, has many ad- 
vantages for people in Florida. 

However, it should be pointed 
out that freezing does not improve 
the quality of foods and usually 
quality is lower after frozen stor- 
age. Therefore, only the best meth- 
ods of preparation should be fol- 
lowed, so that as little deterioration 
as possible will be caused. 


Seasonal Use of Freezers 

In most parts of the United 
States, horticultural products from 
the summer gardens are preserved 
for use in winter, which in the 
North is the season of scarcity. 
However, in many parts of Florida, 
garden vegetables are obtainable 
throughout the winter, and mid- 
summer is the season of greatest 
scarcity. The seasonal supply should 
be planned accordingly. 

Freezing Fruits 

Many fruits popular elsewhere 
are not grown in Florida. On the 
other hand, a number of sub- 
tropical fruits which can be grown 
nowhere else in the United States 
are cultivated here. Strawberries 
are available often in abundance and 
some others, such as_ blueberries, 
blackberries, and peaches, are fre- 
quently obtainable for freezing. Rhu- 
barb, though not commonly grown 
in Florida is used entirely as a 
fruit. It is not commonly grown 
in Florida gardens but when it is 
available it is so easy to prepare 
and freeze that some should be in- 
cluded. The guava, lychee, mango, 
pitanga, and pineapple also are 
warm climate fruits which may be 
frozen. 

Strawberries 

The variety obtained from the 

markets nearly always will be Mis- 





sionary. Some other varieties pro- 
duce a higher quality frozen prod- 
uct but can be obtained only by 
growing the fruit at home. Berries 
should be ripe but not too soft and 
should be frozen as soon as pos- 
sible after harvesting. 

Remove the hulls or caps, cut- 
ting out bad spots and discarding 
berries that are too soft or spoiled. 
Wash thoroughly, changing water 
at least 3 times. Lift the berries 
out of the final wash water (don’t 
pour it off) so sand will remain 
in the dish. After this, the pro- 
cedure depends on the use which 
will be made of the fruit. 


For Shortcake, Dessert Fruit, Pie, 
or Ice Cream.—These are the chief 
uses for frozen strawberries and 
most of the supply should be pre- 
served accordingly. Each berry 
should be cut in half. Add dry 
granulated sugar at the rate of 1 
pound to 4 pounds of berries and 
mix thoroughly. Package at once in 
liquid-tight container and freeze 

Ice Cream Garnish, or to Use in 
Making Icé Cream.—As a _ special 
product for use in or on ice cream, 
the fine aroma of strawberries can 
be held longer by increasing the 
amount of sugar and at the same 
time making it possible for this 
sugar to penetrate the fruit more 
completely. The fruit should be 
either put through a colander or 
greund finely in a food chopper. 
Add 2 pounds of sugar to each 3 
pounds of berries and mix thor- 
oughly. This mixture or puree 
should be packaged into leak-proof 
containers and frozen. When used 
in making ice cream, the amount 
of sugar in the recipe can be re- 
duced slightly because of the large 
amount in the berries. This mixture 
is too sweet for use as dessert fruit 
or for shortcake. 

Strawberry Juice—This has nev- 
er become popular as a home 
canned product because the flavor 
is changed in cooking and the juice 
soon loses its bright color. How- 
ever, both flavor and color are 
retained very well if the juice is 
extracted with little or no heating 
and stored at low temperatures. 
Sugar should be added to suit taste. 

(Continued on page 11) 
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FLORIDA CITRUS MUTUAL 


This issue of The Citrus Industry is devoted 
largely to the Florida Citrus Mutual, the grower 
organization now in course of formation. For 
this fact we make no apology and seek no alibi. 
As a publication devoted exclusively to the in- 
terests of the Florida citrus growers we feel that 
we would be derelict in our obligation to those 
growers if we failed to give our endorsement to 
the one organization which holds out promise 
of remedying the disastrous conditions which 
have prevailed during the past two seasons. 

Florida Citrus Mutual is grower owned and 
grower controlled. It has the endorsement of 
mest of the leaders in the industry; it has the 
endorsement of many leading shippers and of 
many of the citrus canners; it is endorsed by 
the Citrus Committee of the Florida Bankers 
Association, by numerous Chambers of Com- 
merce, by numerous city councils and by busi- 
ness and industrial leaders of the state. It is 
the one bright spot in an otherwise gloomy 
picture. 

Florida Citrus Mutual may not solve every 
citrus ill, but it is founded upon sound and equit- 
able principles. If, in actual operation, it is 
found that revisions of the charter or by-laws 
are needed, the growers have the power through 
a grower-elected directorate to make any need- 
ed changes. Even the Constitution of the United 
States, deemed perfect when adopted, has been 
subject to numerous amendments. The essential 
fact is that Florida Citrus Mutual is a grower 
organization, none but growers may become 
members, though they may also be shippers or 
canners — but first they must be growers. It 
is grower-owned and grower controlled. Its 
success or failure depends upon the growers 
themselves. It is the growers’ baby, and it is up 
to the growers to see that it gets proper care and 
nourishment. 

Within the next few weeks the citrus crop 
now maturing on the trees will start moving to 
market. If Florida Citrus Mutual is to be ready 
to function at the opening of the shipping season, 
it is imperative that at least seventy-five per 
cent of the state citrus tonnage be signed up 
without delay. The organization director and 
his assistants have been doing an exceptionally 
efficient job, they have had the wholehearted 
support of business and professional leaders, 
leading factors in the industry and other well- 
wishers of the industry throughout the state, 
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but, if their efforts are to be successful, they 
must have still more hearty and enthusiastic 
support from the growers themselves. This sup- 
port should be, and we believe will be forth- 
coming and at once. 

We firmly believe that the difference be- 
tween profit and loss for the citrus growers of 
Florida in the season so soon to open, and in 
seasons which are to follow, depends upon the 
organization of Florida Citrus Mutual. Certain- 
ly no other element seems to hold out promise 
of relief frem present disastrous’ conditions. 
If we are to escape a repetition of past season’s 
calamitous price slumps following early ship- 
ments, we can hope for it only through the 
immediate functioning of Florida Citrus Mutual! 


STATE HORTICULTURAL SOCIETY 
TO MEET IN OCTOBER 


The Florida State Horticultural Society will 
meet this year in West Palm Beach on October 
26-28. 

Recent developments, research and findings 
and the economic outlook will be featured at 
this Sixty-Second Annual Meeting of the Society. 
Speakers of nation-and-state-wide reputation 
are scheduled for talks at this meeting which 
comes at a critical time in the state’s leading 
horticultural industry. We believe that every 
citrus grower in Florida would find it profitable 
to attend the meeting. 


FINE CROP MATURING 


Reports from field men thmPughout the Flor- 
ida Citrus Belt indicate that tHe citrus crop now 
maturing is of higher quality'than any that has 
been produced in recent years. This is true of 
both grapefruit and oranges. Along with this 
favorable condition comes the estimate of field 
men that the crop will be in excess of last sea- 
son’s production. 

For the most part, growers have directed their 
cultural efforts this season to the production of 
quality rather than quantity, but nature has pro- 
vided the conditions which made also for quan- 
tity. 

With proper care and supervision of market- 
ing, the high quality should mean profit for the 
grower — but that supervision will be badly 
needed. 


Seldom, if ever, has there been such a heavy 
July bloom as we had this season — some even 
extending into August. This late bloom figures 
prominently in the estimates being made that 
Florida’s citrus crop this season will exceed all 
previous records. 


The early season drouth in almost all citrus 
producing sections has been more than made up 
by the heavy rains of July and August. 


On-tree buyers of citrus fruits have been not- 
able by their absence this season. Buyers, like 
growers, apparently are waiting to see how and 
when Florida Citrus Mutual may develop. 
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FREEZING FRUITS AND VEGE- 
TABLES ON FLORIDA FARMS 
(Continued from page 9) 


Glass jar or tin cans make suitable 
containers for freezing. 
Pineapple 

The fruit. should be fully ripe be- 
fore freezing. Prepare as for use 
fresh, cutting either into pieces or 
rings (slices.) Place in package and 
cover with 40% syrup. The flav- 
or of fresh fruit may be retained 
for several months by this method. 


Peaches 


Whenever possible, tree-ripened 
fruit should be though it is 
not often Yellow- 
ileshed varieties are generally better 
than white. The Elberta variety is 
likely to be the chief one obtainable 
here in the markets, but Jewel, 
Waldo, ete., may be grown at home. 


used, 


obtainable here. 


One problem in freezing is to keep 
the fruit from turning brown, as 
frestly cut fruit soon does from the 
air coming in contact with sub- 
stances in the flesh of the fruit. 
Not only is the brown color objec- 
tionable but the flavor of browned 
fruit is most unappetizing. 

There are 2 ways of preventing 
browning of frozen One 
method depends on sealing the pack- 
age quickly and tightly so no oxygen 
can get into it. Containers of gl2ss 
or tin are most certain to be tight 
and no air can enter these if they 
are properly The other 
method depends on the addition of 
a chemical substance (sometimes 
called anti-oxidant) which (when 
added to the mixture) will retard 
browning. The first of these meth- 
best for home 
though some people like to add a 
small amount of anti-oxidant (usual- 
additional 
will not 


peaches. 


sealed. 


ods appears 


use, 


acid) as an 
that 
cecur, particularly while defrosting. 


ly ascorbic 
assurance browning 

Peaches must be soft before using. 
Sort carefully and leave any that 
have hard or green spots on them 
till another day. Place 6 to 12 
peaches in a wire basket or cheese- 
cloth beg and scald in boiling water 
for 30 to 45 seconds, then cool 
immediately in tap or ice water. 
The skins should slip off readily 
after 45 seconds scalding—if they 
do not the fruit is probably too 
and not yet ready for pro- 
cessing. 

The syrup to be used should be 
prepared hours in advance 
and kept in a_ refrigerator. A 
50% syrup is best and is made by 
heating together equal amounts of 
water and sugar (1 pound of sugar 
to 1 pound of water or 1 cup of 


freen 


several 
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sugar to 1 cup of water) until the 
ahead of time. A slightly less sweet 
syrup can be used, a 40% one being 
made by combining 2 pounds of 
sugar with 3 pounds of water and 
heating as explained before. 
Ascorbie acid, which is vitamin C 
in chemical form, may be added to 
the cold syrup just before using. 
Sometimes a mixture of citric acid 
and ascorbic acid is used because it 
is somewhat cheaper, but the sour 
taste of the citric acid is objection- 
able. In either case, the quantities 
sugar is completely dissolved. The 
syrup must be cooled before using, 
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hence the need for preparation 
recommended by the manufacturer 
should be observed. Ascorbic acid is 
not essential and is expensive, but 
the quantity required per container 
is very small and the cost per pound 
of frozen fruit should not be more 
than 3 to 4 cents. 


Place about % to %_ inch of 
syrup in the bottom of the liquid- 
tight container in which the peaches 
are to be frozen. Slice the peaches 
directly into this syrup. Some peach 
halves may be frozen (not sliced) 
to be used in salads. Keep pressing 
the pieces down so they are immedi- 





Your Trees And 


Crops Need 


Nourishment /Vow! 


With the heavy crop of fruit set, and as a re- 
sult of the heavy rains practically all citrus 


trees are not only ready, but anxious, for nour- 


ishing plant food to help them: produce a qual- 


ity crop. 


FLORIDA FAVORITE FERTILIZERS 


are 


fully qualified to do this job for you this season 
just as they have been doing for a large group 
of citrus growers throughout the citrus belt 


for many years past. 


Remember, too, that cur fertilizers are delivered 
to you by our own fleet of trucks when you need 


them. 


Our Field Service Men will be only 


teo glad to advise with you on any pro- 


duction proklems you may have. 


Old Tampa Road 


Favorite 
INC. 
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ately covered with syrup, adding 
more syrup if neccessary, or pouring 
off if there is too much. Fill to 
within about % inch of the top, 
seal tightly, turn upside down, and 
freeze. 

Frozen peaches are generally best 
if eaten before they are completely 
thawed but they can be partially 
thawed before opening the con- 
tainer. If no ascorbic acid was used 
there may be some browning if 
thawing is completed in an open 
dish, and if any are left uneaten 
they cannot be kept in good con- 
dition until the the next meal. They 
may be kept 24 hours or longer 
after thawing if ascorbic acid was 
used. However, a small amount of 
ascorbic acid can be used in the 
thawed peaches if and when it is 
desired to keep them from browning 
for a few hours. 

Frozen peaches are used as a 
dessert fruit, in fruit salad, in mak- 
ing shortcake or pie, or in other 
ways. Most people do not consider 
them a substitute for canned peaches 
but rather as a quite different prod- 
uct. Therefore, people who enjoy 
canned peaches should continue to 
preserve some that way but should 
freeze others to provide variety. 


Blackberries and Dewberries 

Though commonly eaten fresh 
with cream and sugar as a dessert 
fruit, these berries seem too seedy 
to be used this way after they have 
been frozen. Their chief use is in 
the making of pies or other cooked 
foods. 

Sort the berries carefully, remov- 
ing all bruised and decayed fruit 
and foreign matter. Wash in 2 or 
8 changes of water, drain, package, 
and freeze. Sometimes a 50% 
syrup is poured over the fruit in 
the package, or dry sugar may be 
used in 1 part to 4 parts of berries. 
Neither of these is necessary and 
those with syrup on them are dif- 
ficult to use in pie because they 
are very juicy. 


Blueberries 

This fruit is found wild in parts 
of northwestern Florida and _ is 
grown extensively for market over 
a much wider area. Blueberries are 
used mainly for making pies, muf- 
fins, and occasionally for short- 
cake or as a dessert fruit. 

Sort the berries, removing all un- 
desirable fruit. Some green berries 
may be left if they are to be used 
in pie making. Wash, drain, pack 
ito containers and freeze. Syrup 
or sugar may be added but does 
not improve the product. 

The skins of frozen blueberries 
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become slightly tough and if this is 
considered objectionable, it may 
be overcome and at the same time 
the berries made less bulky by a 
short scald. Place not more than 1 
pound of berries at a time in a 
cheesecloth bag and immerse in 
boiling water, moving the bag gent- 
ly for about 1 minute or until some 
blue color begins to show through 
the bag. Transfer to cold water for 
2 or 3 minutes and then pack tight- 
ly into containers. About 50% more 
berries can be gotten into the same 
size container after this treatment 
and the skins will be tender when 
thawed and cooked. 


Muskmelon (Cantaloupe) and Pa- 

paya 

Remove the rind and seeds and 
either cut the flesh into about % 
inch cubes or make melon balls with 
a cutter for the purpose. Pack into 
liquid-tight containers and cover 
with 40% 
freeze. 
Fruit Mixtures, Fruit Cocktail, Fruit 

Salad 

Many combinations made from 
different fruits may be frozen to 
provide variety or to be used for 
special purposes. Fruits which lend 
themselves particularly well to this 
practice are muskmelons, peaches, 
pears, cherries, pineapples, and 
strawberries. Others which may be 
used are apples, gooseberries, ba- 
nanas, and other citrus fruits, and 
probably still others that have not 
been tried. An excellent mixture 
can be made using only 8 fruits: 
about 40% sliced peaches, 30% 
cubed pears, and 30% cubed musk- 
melon. The flavor of muskmelon is 
strong, so not more than 30% should 
be used in any mixture. However, 
practically any combination of fruits 
ihat can be served in a raw fruit 
salad mixture can be combined and 
frozen. No treatment is necessary 
to keep fruits in the mixture from 
turning’ brown. A few small whole 
strawberries, red cherries, or ripe 
gooseberries, help make the mixture 
more colorful. Apple or orange, if 
not used in the mixture, may be 
added to it just before serving. 

Fruits should be cut up in a large 
mixing bowl. Dry sugar can then 
be added at the rate of 1 pound to 
6 pounds of fruit. A better method 
is to place the fruit into packages 
which will not leak and cover with 
40% or 50% syrup. Fruit mixtures 
are best if served just before they 
have completely thawed. 

Citrus Fruit 

Oranges, grapefruit, and _ tan- 

gerines may be frozen for use dur- 


or 50% syrup, seal and 
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ing seasons when fresh fruit it not 
obtainable. However, tangerines, 
Temple orange hearts or other cit- 
rus, segments of which may be left 
whole, and grapefruit, which can 
be removed ‘from all adhering mem- 
branes, skin, or seeds,- are most 
commonly frozen. 


Tangerines and Temple Oranges. 
—Peel carefully, leaving as little 
as possible of the inner or white 
part of the peel (rag). Break the 
sections apart and pack compactly 
into liquid-tight packages, cover 
with 40% syrup, seal, and freeze. 

Grapefruit.— Because most vari- 
eties have seeds, it is best to pre- 
pare grapefruit as for the table, 
cutting in half and removing seeds. 
Then, with a spoon, scoop out the 
fiesh and squeeze the juice into a 
bowl. If desired, add sugar to taste, 
but good ripe grapefruit may not 
need any sweetening. Package into 
any good liquid-tight container and 
seal. Glass jars and tin cans are 
very good for the purpose. Seed- 
less grapefruit may be peeled and 
the flesh from each section removed 
with a knife. These sections can 
be packed into a container and 
covered with sweetened grapefruit 
juice of 40% syrup. 

Guavas 

To have a quality product, fine- 
flavored, firm-ripe, thick, meaty 
fruit must be used and, furthermore, 
speed is essential to good freezing. 
The method of preparation is simple 
and easy . 

Wash guavas in cold water, peel, 
cut in halves and remove seed cen- 
ter with silver spoon. Press the 
pulp through a sieve to remove 
seeds and add pulp to shells (rind), 
or pack shells and pulp separately. 
Cover at once with cold syrup to 
within half an inch of top of con- 
tainer and pack mixture immedi- 
ately in liquid-tight or moisture- 
vapor-proof freezing containers. 

Glass jars or tin are fine if you 
have a sealer. Use a sugar syrup 
for the guava shells, made by 
using 3 cups of sugar to 4 cups of 
water. Heat together until sugar is 
dissolved and hold in refrigerator 
until needed for use. As fast as 
containers are filled, place them in 
the refrigerator to store until they 
can be taken to the commercial 
locker or store in your home freez- 
er. Here again, speed in getting’ 
them into the freezer is important. 
Store, after freezing, at 0° Fahren- 
heit or lower. 

The pulp left from seeding may 
be pureed, the product cweetened 
and, with lime or lemon juice add- 
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ed, may be frozen to serve as a 
delicious frozen dessert without 
defrosting. 

Fruit Juices 

Practically all kinds of fruit 
juices may be frozen, though it is 
often questionable economy when 
canned juices of many may be 
bought at prices little above the 
actual cost of storing frozen juice. 
Citrus juices for freezing should 
be produced by reaming the fruit, 
not by squeezing, for the latter 
method removes too much of the 
rind oil, thus giving an objectiona- 
ble flavor. The juice should be 
handled rapidly and exposed to air 
no more than necessary and should 
be frozen in air-tight containers. 
Glass jars, 1 quart size or smaller, 
may be used if a 1 to 1% inch 
head space is left for expansion. 

Berry and other fruit juices 
should be made with as little heat- 
ing as possible in order to keep 
the flavor of fresh fruit. Other- 
wise, the handling and packaging 
are much the same as for citrus 
juices. Fruit juice is not improved 
by long storage and is best if used 
within 6 months after freezing. 

Glass Jars 

Glass containers of any kind 
have some disadvantages for freez- 
er use. Many locker plants will not 
accept them because of the danger 
or breaking in handling. Regular 
jars such as are used for home 
canning do not stack well in the 
freezer. Also, the food must be 
thawed before it can be removed 
from the jar. Many home freezer 
owners have found glass jars very 
useful, regardless of these disad- 
vantages. If they are not filled too 
full (1 to 1% inches of head space 
allowed for expansion in freezing) 
there appears to be no likelihood 
of glass jars breaking during freez- 
ing, even when they are used for 
fruit juices. 

There is a tendency, however, 
for farm people to overdo the use 
of glass jars, freezing everything 
in them. Strawberries and similar 
fruit, for example, should be re- 
moved from the package and eaten 
when not quite completely thawed. 
One glass jar manufacturer has re- 
cently put on the market a special 
glass freezer jar designed to over- 
come many of the objections to 
glass. These are made without a 
shoulder at the top and the inside 
is slightly tapered so the food can 
be removed easily while still froz- 
en. Also the lids are so made that 
jars may be stacked. 

Labelling 
Foods in cellophane or glass con- 
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tainers can be identified readily 
but other packages must be plainly 
marked. Other information that is 
important on a package is the vari- 
ety that was frozen and the date. 
If the processing was any different 
from that regularly followed, note 
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should be made so that another 
year one may profit by this previ- 
ous experience. 

Many kinds of packages can be 
written on with waxed crayon, 
while others require special mark- 

(Continued on Page 15) 


Confidence... 


Many growers 


had faith in NACO’S 
5-star mineral program 
even before it was 


recommended by the 
experimental stations. 
These NACO customers are 
today among Florida’s most 
successful citrus growers. 


Profit by more than 


twenty years experience! 
You can place confidence in 
the recommendations of any 
NACO field service man. 


ZINC 

IRON 
MANGANESE 
MAGNESIUM 
COPPER 


plus BORAX 


NACO FERTILIZER 


COMPAN 


JACKSONVILLE 1 
....+ FLORIDA 
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Canners League of Florida Defines 
Attitude Toward Mutual... 


In its first public statement on 
Florida Citrus Mutual, tne Canners 
League of Florida, composed of 26 
independent canners recently de- 
clared it is “definitely in favor of 
the idea of growers banding them- 
selves together to improve their lot 
and the condition of the Florida 
citrus industry generally,” but add- 
ed that parts of the Mutual plan 
are “totally impractical and unac- 
ceptable” to cash-buyer canners. 
“Some of members have 
been unjustly of fighting 
Mutual,” the League statement said. 
“This is not so. Growers are cer- 
tainly free to do as they please; 
whatever objections we have raised 
have had to do with Mutual’s ap- 
plication to processed citrus. 


our 
accused 


“We have no objection to Flor- 
ida citrus growers cooperating to 
sell or market their fruit as they 
see fit. After all, the fruit is 
theirs; the volume of their produc- 
tion rests with them, and they can 
do with it what they please, Can- 
ners, as one marketing outlet, must 


live with whatever set-up or pro- 


gram growers choose to adopt. We 


respect the growers’ right to solve 
their problems, only ask 
equal respect for rights in 
marketing our products. 


and we 
our 


“As we stated in announcing or- 
ganization of the League last De- 
cember, we want citrus growers— 
large and small alike—to receive a 
fair return for their fruit. As 
business men, we know that our 
part of the industry cannot suc- 
ceed while growers, the very fun- 
damental of the industry, are not 
making money. 

“And we believe that growers 
who sold fruit to League members 
this past season generally received 
a better price for it than their 
neighbors who sold to other can- 
ners. This disproves the accusation 
that independent canners try- 
ing to beat down growers’ prices.” 

The League statement continued 
that “Mutual does not stop in or- 
ganizing the grower, however, but 
by the terms of its Handler’s Uni- 
form Contract, would place un- 
workable and unrealistic and proba- 
bly illegal restrictions on the dis- 
tribution and sale of canned citrus 
products marketed by ° cash-buyer 
canners. We feel that the Hand- 
ler’s Uniform Contract was drawn 


are 


principally with the fresh fruit 
shipper in mind, because as it now 
stands it fails to take into ac- 
count the realities of commercial 
canning—in production, sales and 
distribution. 


“But we will not 
out offering positive suggestions: 
We urge growers to realize that 
their big and problem right 
now is simply over-production, Un- 
til new products and world-wide 
distribution ' develop, growers will 
have to think in terms of elimi- 
nating part of their own crops, 
which they will doubtless find hard 
to do, and setting their sights on 
producing top-quality fruit. Other- 
wise,, we fail to see how any plan 
can this basic trouble. 

“Elimination of fruit may be by 
volume or by quality, but however 
it is done, perhaps there must also 
compensation to 
of unsalable fruit until 
justment is found. This strikes at 
the basic problem. The result will 
not be a quick shortcut to prosper- 
ity, but in the long run will mean 
better than today. 


through 


criticize with- 


basic 


solve 


be some growers 


final ad- 


conditions exist 
Mutual or 
will meet the 
issue squarely and 
use impartial information to de- 
termine how much fruit can be 
marketed, they then arrange 
a uniform minimum price which all 
shippers will have to pay for fruit.” 
As for the Bankers’ Report, the 
League praised the sin- 
cerity and concern of men 
who went all over the state hold- 
ing hearings and who then _ sub- 
mitted this comprehensive report. 
“We agree with the bankers that 
must be tighter and 
quality standards higher. These are 
basic to the League 
is actively in favor of both. 
“We also agree that if 
who affiliate with Mutual 
contract at all, then the present 
Handler’s Contract needs revision, 
as we stated above. But we ab- 
solutely reject their conclusion that 
products ‘moving’ to 
competition with fresh 
fruit should be under a_ volume 
control and that sales should be 
regulated with a view to selling the 
large part of their production when 
Florida fresh fruit is not in the 
markets.’ 


“If growers, 
other agency, 
over-production 


any 


can 


“obvious 
these 


inspection 
progress and 


canners 
need a 


processors’ 
market in 
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“This is meaningless. To control 
canned juice sales by volume is 
contrary to all the principles of 
competition and expansion. As for 
the second part, any attempt to 
withhold sales of canned juice when 
fresh fruit is being sold would 
merely result in buyers’ purchasing 
available and holding them 
in Northern warehouses for distri- 
bution to retailers during the fresh 
fruit season. So the purpose would 
be defeated, and a fictitious, arti- 
ficial market would result. 

“As a matter of fact, actual sales 
of canned citrus products direct to 
not increase ap- 
the time when 


stocks 


the consumer do 
preciably during 
fresh Florida citrus is not on the 
market. The best statistical infor- 
mation available shows that ap- 
proximately one half of the entire 
year’s pack is sold to the consumer 
in the period between December 1 
and May 31, and the other half 
in the period from June 1 to De- 
cember 1, 

“Lastly, we 
exaggerated the 
eanners. As far as 
longing to the League are con- 
cerned, we are organized to pre- 
sent the interests of independent 
canners openly for the good of the 
industry—not to combat any other 
group. We are positively interested 
in doing our part to raise the 
level of the entire industry so that 
all may share rea- 
sonable profits. 

“In many other agricultural in- 
dustries, growers have combined to- 
gether for their own good. We are 
for that procedure for Florida cit- 


believe the bankers 
differences among 
canners' be- 


in deserved and 


rus.’ 
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Citrus Vending Machine... 


One answer to Florida’s citrus 
over-production appeared 


in Washington, D. C., when a bat- 


problems 


tery of Dispens-O-Lators were 
placed in service in the Nation’s 
capital and plans were completed 


for country-wide distribution of the 
juice-dispensing machines, The first 
commercial installation of the ma- 
chines followed a two-year period 
of trial and experimentation, which 
demonstrated that the automatic 
juice-dispensers will easily 
of Florida’s surplus fruits at a 
reasonable profit to the grower 
above the production. 
The Dispens-O-Lator has been per- 


dispose 


costs of 


fected by the Snively citrus inter- 
ests of Winter Haven, extensive 
grawers and packers, as a_ service 


to the industry, as well as a solu- 


tion to their own problems. The 
machines are now rolling off the 
assembly lines at a rate that in- 


sures that by the first of the year, 
Florida citrus juice will be avail- 
able to the public generally wherev- 
er they work or play in all the 
principal cities of the country. 
The revolutionary machine, which 
dispenses five ounces of citrus juice 
at a cost of a nickel, was designed 
by Robert W. Johnson of Lakeland, 
who had been in of a 
camp in Miami where Army pilots 
from fatigue and bad 
nerves had been sent for 
Johnson 


charge rest 


suffering 
cases of 
amazed 


recuperation. was 


at the number of requests from 
fliers for citrus juices, which were 
more in demand than any other 
item of food or drink. He began 
thinking of a machine that would 
automatically serve citrus ‘juices 


just as all other types of beverages 
were served. 
Johnson put his 
held consultations with several engi- 
neers who approved the basic prin- 
ciples of his machine, and on his 
discharge the service, sought 
a sponsor. John A. Snively, Jr., who 
had been investigating the possibili- 
ties of getting citrus into the 
called beverage field, was interested 
to the point where the Snively in- 
terests arranged for the produc- 
tien of the first machine. This was 
shown for the first time at the 1948 
Florida Citrus Exposition, where the 
results were startlingly successful. 
The Dispens-O-Lator was put into 
large-scale production, but not be- 


ideas on paper, 


from 


so- 


fore numerous surveys had been 
made to determine the possible 
volume of citrus juices that could be 
served in this way without affecting 
the already established methods of 
selling both fresh and canned cit- 
rus juices. The surveys, when ana- 


lyzed, produced fantastic figures 
as to the volume of juice which 
could be sold in this way. When 


machines were placed in test loca- 
tions, the results of the surveys 
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were shown, if anything, to be on 
the conservative side. 

John A. Snively, Jr., who heads 
the distribution agency for the 
juice machines, sees in the new 
machines not only a solution to the 
elimination of the citrus surplus 
headache, but the introduction of 
citrus and citrus products to a new 
group of customers, and increasing 
benefits and security for the grow- 
of Florida’s principal product. 
The two years of work in develop- 


ers 
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ing and perfecting the Dispens-O- 
Lator may well prove to be the 
best thing that has happened to 
citrus growers in the history of the 
industry. 





FREEZING FRUITS AND VEGE- 
TABLES ON FLORIDA FARMS 


(Continued from Page 13) 
ing ink. The laboratory type of 
marking crayon writes readily on 
glass or metal, provided the sur- 
face is dry, and the marks are re- 
moved afterward by washing with 
warm water and soap. This crayon 
is very useful for it will write on 
waxed surfaces like butter cartons 
if the surface is warmed slightly 
first. 


Thawing and Cooking Frezen Foods 


Fresh and frozen fruits are used 
in. much the same ways and serve 
the same purposes except that froz- 
en fruit is not suitable for eating 
out of hand. However, most fruits 
are best if they are used before 
being completely thawed, particu- 
larly if they are to be served raw. 
Blueberries and peaches, if used in 
making pie, may be placed in the 
crust while still frozen and often 
make a better flavored pie filling 


because they do not become so 
overcooked. 

Most vegetables should be _ re- 
moved from the container while 


still frozen and should be placed at 
once in the cooking vessel, prelim- 
inary thawing being unnecessary 
and undesirable. It should be re- 
membered that the scalding process 
has partially cooked and the freez- 
ing process has further broken 
down the texture of the vegetable. 
The final cooking time, therefore, 
should be much shorter. It will take 
longer to bring the vegetable to 
boiling because it is frozen, but 
frozen peas, for example, may fin- 
ish cooking in 3 minutes or less 
from the time boiling starts. In a 
pressure sauce pan frozen peas may 
less than 1 minute under 
Cooking time must be 
checked to secure good 
for overcooking is 


cook in 
pressure. 
carefully 
eating quality, 
ruinous. 


GRADES FOR CITRUS JUICES 


The U. S. Department of Agricul- 
ture has announced that the pro- 
posed revision of United States Stand- 
dards of canned single strength citrus 
juices will not become effective in 
1948 because of the need for further 
study of proposals. 
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Reports Of Our Field Men... 


SOUTH POLK, HIGHLANDS AND 
HARDEE COUNTIES 
R. L. (Bob) Padgett 


This particular section of the 
state did not suffer to any extent 
from dry-weather during the early 
part of the summer, but we still 
have a heavy July bloom, that seems 
to be setting and growing off in 
good shape. Most growers are a 
little disappointed to have this late 
bloom, for in many cases they had 
plenty of early bloom and feel that 
this late bloom will jeapordize the 
handling of a very nice crop of reg- 
ular bloom fruit. Scale insects 
have been active but growers have 
done an excellent job of getting 
these pests under control, and are 
now just about through with their 
oil sprays. Mites have been very 
active, and at the present time 
should be very carefully checked as 
they are a continuous menace to the 
quality of the fruit crop. They can 
do damage in just a few days. There 
is talk of getting grapefruit to mov- 
ing from this section in September. 
Many groves of seeded grapefruit 
have been arsenated and no doubt 
maturity tests will get under way 
during the early part of the month. 
Vegetable growers, having had a 
most successful spring season are 
getting ready for fall operations and 
apparently the acreage will be in- 
creased somewhat this fall. 





WEST CENTRAL FLORIDA 
E. A. (Mac) McCartney 

During the past several months 
we have wondered just how much 
fruit we would have to ship during 
the coming season. Our opinion 
has been changed several times, 
but now we are about ready to 
start the fall shipping season, we 
have come to the conclusion that we 
will have equally as much fruit as 
we had last season and that the 
quality will be much better. Rains 
have been plentiful and groves are 
in excellent condition to go through 
the winter months even with less 
than the seasonoal rainfall. Pack- 
ing houses are getting in shape for 
the season’s operation and should 
be able to place some very nice 
quality fruit on the market, be- 
cause of early bloom, at an earlier 
date than last year. Growers in 
this territory have done, and will 
continue to do an excellent job in 
keeping fruit of excellent quality 
for the consuming public this year. 
Vegetable growers are going for- 





ward with their preparations for 
fall plantings, and will start their 
plantings at an early date. There 
will be a wide diversity of crops 
planted this fall and the acreage 
will be about normal as compared 
with the past few years. 





NORTH CENTRAL FLORIDA 
Vv. E. (Val) Bourland 


Vegetable growers in this terri- 
tory are busy preparing their land 
for fall crops and are making plans 
for a diversified planting of crops 
that will include cukes, pepper, 
cabbage, escarole and other crops. 
It now appears that about the same 
acreage will be planted as was last 
year. With ample amounts of rain 
for the past two months groves are 
in fine condition, with heavy cover 
crops that are now being either 
mowed or chopped. This section 
probably suffered more from dry 
weather during the early summer 
than any other part of the state and 
as a result a large portion of our 
early bloom fruit was lost. However, 
the July bloom was heavy and we 
now have a very nice set of this 
late bloom, that seems to be growing 
ofi in good shape. This is about 
the latest bloom that we have ever 
had, and it is hard to tell at this 
time just what the quality will 
finally be. With the heavy amount 
on the tree it is expected to be 
very good fruit. Rust mite have 
been very active. Scale insects 
have also been active all summer, 
but most growers have these pests 
under control. 

HILLSBOROUGH & PINELLAS 
COUNTIES 
Cc. S. (Charlie) Little 

We lost a good percentage of our 
early bloom fruit as a result of ex- 
tremely dry weather during the 
early part of the summer, but when 
the rains started most trees started 
blooming and we now have an 
abundance of July and August 
bloom setting and growing in ex- 
cellent condition. Most growers 
are of the opinion that those groves 
that have a heavy set of this late 
bloom will develop fruit of very 
good quality. There hasn’t been 
any activity on the part of fruit 
buyers in this section to date, but 
there has been considerable talk of 
early movement of arsenated grape- 
fruit from some groves. Rust mite 
have been active all summer and 
in some cases the grower did not 
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get control measures applied in 
time to prevent some damage to 
fruit. Scale insects have also been 
bad and some oil spraying is con- 
tinuing at this time. We have some 
wood damage from scale insects 
throughout the territory. 





SOUTHWEST FLORIDA 
Eaves Allison 


Fall planting preparations are 
well under way, with seed beds in, 
fertilizer moving to the farms, land 
prepared and the growers chomping 
at the bit. Celery acreage prom- 
ises to be much less in this terri- 
tory this season. Gladiola plantings 
are averaging several weeks later 
this season than last, due to the 
unfavorable conditions experienced 
last fall. Citrus is looking good 
with the fruit sizing up well and 
giving the appearance of a general 
average of higher quality than last 
year. Growers are hoping for fav- 
orable returns this season, and they 
certainly need them. Good rains 
have prevailed over most of this 
section during the past month ex- 
cept in the Fort Myers area. Down 
there drought conditions have been 
pretty severe in some spots. On 
the whole we are going into the 
fall season with a favorable back- 
ground of accumulated soil moist- 
ure. 





POLK COUNTY 
J. M. (Jim) Sample 

Heavy rains have brought the 
water table up to extremely high 
levels, which pleases the citrus in- 
terests, but is causing concern to 
some cattle people. Cover crops 
in groves are growing fast and 
some people are chopping. There 
is quite an interest developing in 
the new type tapered chopper that 
operates under the spread of the 
tree, thus moving weeds and vines 
which are a problem to remove by 
hand methods. The fruit crop is 
sizing up well and some growers 
are estimating that they will be 
picking arsenated grapefruit dur- 
ing the first two weeks of Septem- 
ber. The quantity of fruit seems to 
be about the same as last year in 
this section except for some seeded 
grapefruit blocks that are definite- 
ly lighter. The July-August late 
bloom is still an unknown quantity 
as to amount. Purple scale and 
rust mite are generally under con- 
trol now, but both insects caused 
some damage to trees and fruit in 
some acreages where it was not 
possible to adopt control measures 
soon enough. 
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ADVERTISEMENT — LYONS FERTILIZER COMPANY 


Starting next month you’ll not be hearin’ from 

me every month as you have fer quite a spell past. 

Instead the sales force of Lyons Fertilizer Company 

is plannin’ ‘to make some educational trip each 

month that’ll enable ’em to be of greater service to 

the citrus, vegetable, cattle, flower and other growers 

of Florida. We’re sure you'll find their reports 

mighty interestin’ and it would be nice if you’d 

drop ’em a line offerin’ any comments or’ suggestions you may have 
from time to time. 


We’re just before the beginnin’ of a new shippin’ season, which 
we hope and believe will be better’n the last one. We say this because 
we’re goin’ to have better quality fruit on account of the early bloom, 
and because most growers is thinkin’ more about quality and less 
about quantity, and finally we understand that the canners is startin’ 
the season with empty warehouses. Our next door neighbor is sales 
manager for one of the larger canneries and he says he can’t fill the 
orders that is comin’ in now. All of which could make for a better 
season than last. 


Wonder if anyone can remember when we’ve had such a prolific 
July bloom on so many varieties of citrus trees? "We'd appreciate a 
letter tellin’ us what you think we can expect from this bloom. We’ve 
talked to a lot of shippers and a lot of growers and have got a lot of 
different opinions. How about writing your “Uncle Bill” what you 
think about it? 


Durin’ the past month the president of the Lyons Fertilizer Com- 
pany addressed letters to customers of his company regarding the oper- 
ation of Florida Citrus Mutual. He did so with the feeling that some- 
thing should be done for the Florida Citrus Industry, and while he urged 
no one to join, he did ask for careful consideration of the organization, 
that certainly could not hurt the deal, but on the other hand could be 
of great value. Will you consider your returns for the past two sea- 
sons, then think about Mutual? If Florida Mutual can be successful 
then it means more money not only for the grower but for the shipper 
as well. We are all concerned with getting More For Our Fruit. It 
may be that the Mutual plan is well worth trying. 


Keep a check on rust mite. If you don’t have scale insects under 
control then by all means get out the spray machine, chop your cover 
crop, paint and get all your equipment in shape, clean out ditches, watch 
out for those fence posts by doing a thorough job of cleaning material 
around them that will burn... pruning, too, can be done now with 
labor available. 


Here’s hopin’ that you have a most profitable season. 


Uncle Bill 
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GRASSHOPPER PROSPECTS FOR 
THE FALL OF 1948 
(Continued from page 7) 
second generation of grasshop- 
begin to reach adulthood in 
At that time they will 
and be flying. In the past 
found that 
damage 


this 
pers will 
late September. 
have wings 
it has been grasshoppers 


do more as large im- 
individuals without wings than 
Thus when they 
maxi- 
How- 


usually 
mature 
adults. 
the flying 
is usually 


they do as 
stage, 


past 


have reached 
mum damage 
, Where adults occur in abundance 
damage Where damage 
is found, it is that the 
grower thoroughly cultivate the grove 
that all destroyed. 
Under these flying 
the 


to do so after 


ever 
may result. 
suggested 
cover 


so crop is 


circumstances, 


will usually leave 
they fail 
days, an 


without 


grasshoppers 
but if 
three 


grove, 
two or insecticide 


should be applied delay. 

No estimate the 
present time as to expected grasshop- 
1949, 


crop 


can be made at 


per infestations in the spring of 
for cover 
during the fall, 
1948-49 will be the 


recommended 


but recommendations 
manag 
and spring of 
that 
Clean cultivation 
ed throughout this period. 
last this resulted in 
less the all 
and it materially reduced the hatch of 
the In the 


there definitely 


ement winter, 
same 

(1) 
maintain 


During the 


as previously 


should be 
winter, practice 


adults in groves winter 
ones in 
1948, 


grasshoppers where clean culti- 


young spring. 


spring of were 
more 
not practiced. 
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ENDORSES CITRUS MUTUAL 
(Continued from Page 4) 
the growers 
under’ Federal 
The Mutual plan 
the right 
the various 
take a 
they 
meetings 
and 


ganization will give 
ample 
and 
is now 
If the growers in 
tions of the 
interest—and I 
—they 
select their 
men of top standing in their respec- 
tive communities. That will make 
for the of Mutual. One 
thing is sure—we have not been 
able to market the present 86-87 
million box crop at a profit to the 
grower—despite the national  in- 
picture which is the best in 
and we faced with an 
year—proba- 


protection 
state laws. 


set up on track. 


sec- 
state sincere 


am sure will 
and 


get 


can hold local 


own directors 


success 


come 
history, are 
increasing crop each 
bly 125 to 135 million boxes in the 
next ten years—and that calls for 
full and complete organization of 
the grower. 
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“Low prices will have the effect, 
in some instances, of cutting back 
the crop because will not 
be able to afford the fertilizer and 
their groves-——but let the 
price go up a bit, the picture be- 
comes a little brighter and then 
the neglected groves will get a lot 
of sudden attention and the trees 
brought back into full production. 
There are some producers who fig- 
ure the rule of survival of the 
fittest—that they can see no profit 
without a maximum crop. 

“No no shipper or 
ner, plausible or 
logical excuse for staying out of 
the Mutual organization, The 
organization will go into opera- 
tion when it has the required 
recent tonnage, ab- 
no preconceived: ideas—and 
to 
operating 
and 
on 


growers 


care for 


on 


grower, can- 


can give a good, 
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The only 
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Growers who won’t 
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that 
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faces Mutual is 
best possible things for the im- 
industry and the 
the grower. 
follow 


are 
job 


the 
profit and protection of 
generally, 
shippers in signing 
growers express a willing- 


will 
contracts 


“Growers, 
their 

and if 
ness to cooperate then handlers will 
go ahead they must have 
the tonnage to continue to operate. 
A number of important’ shippers 
contracts.” 


because 


have already signed 
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NEW INSECTICIDE 
WELL RECEIVED 


Ortho Scientific Pest Control 
Fieldmen report enthusiastic grower 
of their new Isotox in- 
containing the techni- 
Gamma Isomer of hex- 
achlorocyclehexane. Isotox is rela- 
tively free of odor, is ten to fif- 
teen times safer to plants, has eight 
times more effectiveness, and does 
not break down to give off objec- 
tionable odor, Ortho reports growers 
are impresed with the properties of 
Isotox because it can be used on a 
wide. variety of fruit, field and 
forage crops, and also has an out- 
standing “kill” of a wide range of 
insect on these crops. Isotox 
is compatible with most insecticides 
end fungicides. Since its recent de- 
velopment in late 1947, already 
more than 1,000,000 pounds of 
Ivotox have been distributed nation- 
ally. 


acceptance 
secticides, 
cally pure 


pests 


Classified Ads 


IMPROVED JEWEL PEACH TREES 
Ten years selection from our 
commercial producing orchards. 
January delivery. R. P. Thornton, 
Box 2880, Tampa, Florida. 
CITRUS TREES for fall and "spring 
delivery. All varieties. F. Gould 
Garcia, Box 843, Lakeland, Florida. 


CITRUS TRE ES Usual varieties and 
rootstocks. Accepting reservations 
for Fall 1948 and Spring 1949 de- 
livery. Clay Hill Nurseries Co., Box 
2880, Tampa, Florida. 


CLEOPATRA MANDARIN Seed and 
Seedlings, also contracting for bud- 
ded trees on Cleopatra. 

RUBY RED GRAPEFRUIT and all 
standard varieties on lemon and 
sour stock. Grand Island Nurseries, 
Eustis, Florida. 


AMES Perf-O-Rain 


‘ your PROFIT 
LIFE’ 


FOR YOUR CROPS 


QCL ALUMINUM and GALVANIZED ‘Stee! Portable Irrigation PIPE 


@ Inexpensive — Light Weight. 
@ Low Operating Cost — Even Distribution. 
Plan Now — Insist On Ames 
Serving Florida Agriculture For More Than 15 Years. 
MANUFACTURED BY 


W. R. Ames Company of Florida 


DISTRIBUTED BY 


The Cameron & Barkley Co. 
TAMPA ORLANDO 
JACKSONVILLE MIAMI 


Breadway 
FLORIDA 


3905 E. 
TAMPA, 5 








